GRAND-PRIZE WINNER 
MISS LIB’S APPLE PIE 
pictured on page 96 
PEG JOHNSON, Charlotte, NC 


Bo Si ake hector etna neat 
‘My French grandmother and Amish 
grandfather lived with their fifteen chil- 
dren on a big North Carolina farm. 
Since they had no electricity, Grandma 
baked this easy-to-make pie in their 
wood stove ... doubtless at least trip- 
ling the recipe to have enough for the 
entire brood.” 


LORNA LS eke Een en ae 
3 cups fresh, crisp apples, scrubbed and 
unpeeled (Granny Smith or 
other tart apples) 
Y2 cup butter 
1 cup firmly packed light brown sugar 
1 tablespoon cinnamon 
Pinch salt 
1 cup all-purpose flour 
1 teaspoon baking powder 
Y teaspoon baking soda 
Ys teaspoon salt 
¥4 cup milk 
Preheat oven to 375°F. Cut apples in 
half-moon chunks, about 8 per apple. 
Place in bowl. 

In 9-inch cast-iron skillet melt butter 
over medium heat. Dance skillet 
around atop the burner until butter is 
all over inside of skillet. Add ‘apple 
half-moons and toss lightly in butter. 
Saute about 5 minutes. Mix sugar, cin- 
namon and salt and dump over apples. 
Stir gently. Remove apples with slotted 
spoon. Set skillet aside. 

In small bowl combine flour, baking 
powder, baking soda and salt. Stir in 
milk. Pour into skillet and stir until 
smooth. Return apples to skillet and 
stir gently. Slap skillet into oven and 
bake 40 minutes. This recipe serves 4 
to 6 borderline-greedy folks, about 595 
calories each per 4, 400 calories each 
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